
Collaborating on 
the responses from JB 
Andrews were Honre 
Batie, 11th FSS dining 
facility manager, and 
Kelly Hiser, 11th FSS sus-
tainment service flight 
commander.

Ethnic flavors and 
regional variety expand 
the variety of what is 
considered a condi-
ment. “Considering our 
service members come 
from places across our 

nation, our menu tries to capture a 
variety of unique flavors,” according 
to the JB Andrews 11th FSS team. 
“Our Creole Baked Fish captures the 
flavors of the south with a blend of 
salt, onion powder, garlic powder, 
dried oregano, sweet basil, thyme, 
black pepper, cayenne pepper, white 
pepper, celery seed and paprika. 
And our Caribbean Jerk Chicken 
brings our service members island 
flavors with a mix of cayenne pep-
per, thyme and cinnamon.”

Dining facilities are finding many 
ways to incorporate ethnic flavors 
into breakfast, lunch and dinner 
menus, as well. “Ethnic flavors are 
absolutely expanding,” said Caro-
lyn Bobbs, assistant dining facility 
manager and administrative non-
commissioned officer in charge, 
DFAC #1 at the 1916th Support 
Battalion, Fort Irwin, Calif. “Just 
like with any product, the facility 
will accommodate high-demand 
products.”

As Bobbs sees it, the main goal 
is to accommodate each individual 
service member with an assortment 
of condiments that complement 

S ervice members 
m a k i n g  d a i l y 
meal choices from 

among the hot-entrée, 
salad bar and serving 
station options available 
are not really ready to 
eat until the final per-
sonal touch is applied, 
and that is the condi-
ment that adds the last 
dash of flavor for a par-
ticularly unique taste.

Keeping up with the 
growing list of flavor-
enhancing condiments that are 
popular with service members to 
personalize their meals or used as 
an ingredient to flavor recipes is a 
challenge for dining facilities.

“Condiments are a popular 
choice when it comes to enhanc-
ing the flavor of foods to satisfy a 
personal preference,” according to 
written responses received from the 
11th Force Support Squadron (FSS), 
Joint Base Andrews, Md. “Relishes, 

pickles, olives and tomatoes are also 
part of the class of condiments and 
used atop a burger. Condiments of-
ten found on our salad bar include 
dressings, chickpeas, croutons, ba-
con bits, crushed red peppers, olive 
oil and red wine vinegar to name 
a few.”

Final Assembly

A growing list of flavor-enhancing condi-
ments is popular with service members to 

personalize the taste of their meals. 
(PHOTO BY NICHOLAS HISER, 89 COMMUNICATION SQUAD-

RON, USAF, JB ANDREWS)

Freedom Hall Dining Facility personnel 
serve food during lunch service at Joint 

Base Andrews, Md.
(PHOTO BY STAFF SGT. NICHELLE ANDERSON, USAF)
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names available while meal prepa-
ration comes down to high-quality 
ingredients that achieve a satisfy-
ing taste.

Familiar brand-name condiments 
are an important consideration of 
the condiment assortment available 
in the dining area at JB Andrews, 
mostly in response to the prefer-
ences of service members. “There 
is an expectation of taste that our 
service members enjoy; a taste our 
service members can recognize,” 
the 11th FSS team replied.

Brand identity is visible on the 
squeeze bottles and dispensers that 
dispense many common condi-
ments. “They are located along 
the common route members take 
from picking up their food to the 
checkout,” according to the team. 
“These locations allow for ease of 
use; no backtracking. Some of our 
customer favorites include honey 
mustard, soy sauce, A.1. Steak Sauce, 
and our newest addition, ancho 
chipotle sauce.”

Service members know what 
to expect when adding a familiar 
name-brand condiment to an entrée 
in terms of the taste and flavor, but 
dining facility managers sometimes 
have to consider alternatives based 
on price and quality in order to 
select an assortment that satisfies 
popular demand.

For meal preparation, however, 

meals at any time of day and cre-
ate flavors familiar to any ethnic 
or national background. 

“The facility tries to accommo-
date each individual, and if it isn’t 
put out as a common condiment, 
diners can always ask a food service 
soldier for it,” she said.

Customer feedback combined 
with input from dining facility man-
agers drives the condiment assort-
ment made available to soldiers at 
Fort Huachuca, Ariz. Soldiers select 
any of the options, which are made 
available near the salad bar by the 
dressings, to enhance the flavor of 
already prepared entrées.

“A new item may be offered 
on a trial basis,” according to re-
sponses from Tanja Linton, media 
relations officer, in collaboration 
with the installation food service 
manager. “If it proves to be popular 
the DFAC will try to have it added 
as an Army-approved item.”

Sriracha and other hot sauces 
lead the list of condiment choices 

that are popular with soldiers at 
Fort Huachuca’s Weinstein and 
Thunderbird dining facilities, as 
are the brand names.

“Yes, branding is important,” 
wrote Fort Huachuca in its response 
to questions. “Diners also eat with 
their eyes and enjoy having familiar 
brands.”

BRAND NAMES
How valuable it is to feature fa-

miliar brand-name condiments in 
a dining facility depends on the 
location. Service members tend 
to appreciate seeing recognizable 

Condiments comprises 24 segments and 
ranked 19th in sales on the Defense Logis-
tics Agency Troop Support’s 35 Subsistence 

Prime Vendor Categories. 
(PHOTO BY CHUCK TSINNIE, USAF) 11 FORCE SUPPORT 

SQUADRON (FSS) MARKETING)

Adding spices to a meal can personalize 
the taste for service members along with 

the other condiment options. 
(PHOTO BY NICHOLAS HISER, 89 COMMUNICATION SQUAD-

RON, USAF, JB ANDREWS)
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Condiments available to be pur-
chased by the military through the 
culinary supply ordering system 
comply with nutritional guidelines. 
“The majority of salty sauces and 
high-fructose corn syrup items, in 
addition to high-fat items, have al-
ready been eliminated,” according 
to the JB Andrews 11th FSS team. 
“Additionally, with the adoption 
of the ‘Go for Green’ initiative in 
2012, our members are educated 
with unique labeling on what our 
items contain to enhance their 
ability to eat in a way to maintain 
their health.”

All subsistence items available 
to be purchased by military dining 
facilities support nutritional guide-
lines, as well as contribute to fueling 
the highest physical and mental 
performance. “Anything to help 
our soldiers eat healthy, maintain 
a balanced diet and remain Army 
strong,” Bobbs said. “Absolutely! 
Anything with no MSG, gluten 
free and low sodium is always a 
healthier choice.”

A stricter set of dietary guidelines 
applies to Fort Huachuca’s Wein-
stein dining facility, which primarily 
serves Advanced Individual Training 
soldiers and is contractor operated.

“At the Weinstein DFAC, all 
items served to include condi-

it is less important that the condi-
ments used as ingredients are brand 
names that are familiar to service 
members. “Generic and private-label 
products are used as long as the 
generic product meets the quality 
and consistency of a brand-name 
product,” the 11th FSS team wrote.

Condiments available in the JB 
Andrews dining facility are a com-
bination of ethnic and regional 
flavors that are popular among 
service members, even those used 
in kitchens as ingredients for recipe 
preparation.

In the kitchen, condiments list-
ed as recipe ingredients for meal 
preparation include barbecue sauce, 
vinegar and sour cream, among oth-
ers. “We use condiments like soy 
sauce in our Cantonese spareribs or 
mayonnaise in our tuna casserole,” 
the 11th FSS team wrote.

“Condiments are reviewed for 
use in both the back and front of 
the house on a regular basis, and 
changes are made as different condi-
ments become available within the 
industry,” the 11th FSS team wrote. 
“Decisions for the back of the house 
are a joint decision between the din-
ing facility manager and the food 
service workers. If we wish to use 
a product not offered by the prime 
vendor, we must ask for approval 
from Air Force Services Activity/
Food and Beverage department. If 
approved, the item is then added to 
the catalog for us and other dining 
facilities to purchase.”

Fort Irwin’s DFAC #1, mean-
while, uses many different condi-
ments as ingredients to prepare 
recipes for a wide variety of dishes 
and considers brands to be less con-
sequential, whether in the kitchen 
or dining room.

“A lot of things go into order-
ing products for the facility,” said 
Bobbs, of DFAC #1 at Fort Irwin. 
Higher headcounts raise purchas-
ing volume, she said, which can 
result in lower prices for condiments 
purchased in bulk and single-serve 
to-go packages, for example.

“The dining facility manager 
has the overall decision on what 
will be ordered due to budget and 

nutritional value,” Bobbs said.

NUTRITION
Much of the condiment category 

is spices and flavors that enhance 
or customize taste and comply with 
military dietary requirements. Con-
cern with the amount of calories, 
sodium and fat, impacts the use and 
availability of some condiments.

Culinary supply ordering sys-
tems help simplify some of the 
work to stay current with popular 
condiment options. “The Air Force 
Services Activity/Food and Bever-
age department has already made 
it possible through the prime vendor 
to offer newly popular condiments, 
such as chipotle, pesto, flavored 
mayonnaise and various salsas, in 
the majority of its locations,” said 
the JB Andrews 11th FSS team.

“The Air Force follows DoD nu-
tritional guidelines and is concerned 
about the amount of calories, so-
dium and fat,” wrote the JB Andrews 
11th FSS team. “For example, Old 
Bay Seasoning is a popular spice for 
our local cuisine here in Maryland, 
but this seasoning is not available 
due to its high sodium content. The 
Air Force is moving toward low-fat, 
low-cal and reduced-sodium condi-
ments, which are purchased as they 
become available.”

Ancho chipotle sauce is a new, spicy addi-
tion at Freedom Hall dining facility. 

(PHOTO BY NICHOLAS HISER, 89 COMMUNICATION SQUAD-
RON, USAF, JB ANDREWS)
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pancakes,” the 11th FSS team said.
Ketchup, mayonnaise, mustard 

and other traditional condiments 
come to mind first when thinking 
about the condiment category, but 
the category is much broader giv-
en its availability in dining areas 
for service members to customize 
meals and as an ingredient in recipe 
preparation.

“Generally, a condiment is any 
sauce or spice used to prepare and 
create a flavor profile for food 
entrées during preparation or to 
complement the entrée once it is 
made and served,” the 11th FSS 
team wrote. “Certain condiments 
are selected for the menu items they 
complement; for example, tartar 
and cocktail sauce for seafood items, 
bacon bits, sour cream, and chives 
for baked potatoes, and salsa for 
Mexican items.”

Among the Defense Logistics 
Agency Troop Support 35 Subsis-
tence Prime Vendor food categories, 
Condiments comprises 24 segments 
and ranked 19th with sales of $18.4 
million in 2014, the most recent 
calendar-year figures available.

Leading the category is the tra-
ditional favorite, ketchup, along 
with two popular ethnic flavors salsa 
and hot sauce. Combined, the three 
represent 41.9 percent of category 
sales, with ketchup making up 17.6 
percent, salsa, 12.5 percent and hot 
sauce, 11.8 percent.

Other segments of the category 
that service members use to add 
flavor or are a recipe ingredient are 
mustard, horseradish, smoke flavor-
ings, taco sauce and Worcestershire 
sauce.

—GFS

ments are chosen with an eye to 
being healthier options,” accord-
ing to the written responses. “Items 
with less fat, sugar and sodium are 
considered.”

The dining facility is run accord-
ing to the Army’s Soldier Fueling 
Initiative, and green, yellow or red 
color-code labels are used to distin-
guish healthy meal options from 
those to be eaten occasionally or 
rarely.

“Little to no fried food is served 
there,” according to Fort Huachuca’s 
responses. “Pork bacon is replaced 
with turkey bacon. Low-fat salad 

dressings are offered.”

FLAVOR PREFERENCE
Condiments are a versatile and 

varied category of seasonings that 
are used either during specific meals 
or throughout the day. Most of the 
assortment in dining facilities at JB 
Andrews is available throughout the 
day for service members to comple-
ment the entrées served.

“A few condiments, such as 
syrup, brown sugar and fruit top-
pings, would only be used during 
our breakfast meal to complement 
breakfast items, such as oatmeal and 

Most of the condiment assortment in dining facilities at JB Andrews is available throughout 
the day for service members. 

(PHOTO BY HONRE BATIE, 11 FSS DFAC MANAGER, JB ANDREWS)
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